Step Up to the HealthierUS
School Challenge
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Lesson 1

The Dietary Guidelines, MyPyramid, and
the HealthierUS School Challenge
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The Dletary Guidelines of Amerlcans

Dietary Guidelines
for Americans

2005

U5, Department of Health and Human Sensces
tur

5. Department
www healthierus gov/dietaryguidelines

2005

 The Dietary Guidelines
IS the nation’s primary
source of health
Information.

* The NSLA requires
that school meals be
consistent with the
Dietary Guidelines.
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Nutrient Intake—Recommendations

* Nutrients consumed should come primarily
from foods.

* Consume a variety of nutrient-dense foods
and beverages within and among the basic

food groups




Nutrients of Concern for Children

e Calcium

e Potassium
e Fiber
 Magnesium
e Vitamin E
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Dietary Recommendatlons—

Summary
More
= dark green Less
vegetables » cholesterol
= orange vegetables
. legumes = saturated fats
s fruits = tfrans fats
= whole grains » added sugars
» low-fat milk and milk = refined grains
products

= sodium

ey
m = total fats
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Find Your Balance Between Food
and Physical Activity

* For adults, be physically active for at
least 30 minutes most days of the week.

e Children and teenagers should be
physically active for 60 minutes every
day, or most every day.




MyPyramid Food Guidance System

e |ntegrates dietary
recommendations into a
healthy way to eat

MyPyramidgov  ° PrO\_/ides examples of how

STEPS TO A HEALTHIER YOU nutrient-focused
recommendations can be
expressed in terms of food
choices.
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Inside the Pyramid

MyPyramid gov
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Inside the Pyramid—Fruits
Focus on fruits

« Eat a variety of fruit

e Choose fresh, frozen, canned, or dried
fruit

* GO easy on fruit juice
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Inside the Pyramld—VegetabIes

Vary your veggies

e Eat more dark-green vegetables

 Eat more orange vegetables

e Eat more dry beans and peas




Inside the Pyramid—Grains

Make half your grains whole

e Eat at least 3 ounces of whole-grain
products every day

* Look for “whole” before the grain name on
the list of ingredients




Inside the Pyramid—Meat & Beans

Go lean with protein

 Choose low-fat or lean meats and poultry

e Bake it, broil it, or grill it

« Vary your protein routine—choose more
fish, beans, peas, nuts, and seeds
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MyPyramid.gov
STEPS TO A HEALTHIER YOU
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In3|de the Pyramld—l\/lllk

Get your calcium-rich foods

* Go low-fat or fat-free when you choose
milk, yogurt, and other milk-products

 If you don’t or can’t consume milk, choose
lactose-free products or other calcium

Sources
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Key food group messages from the
Dietary Guidelines and MyPyramid:

Mix up your choices
within each food group.

Focus on fruits.

Vary your veggies.

Get your calcium-rich foods.

Make half your grains whole.

Go lean with protein.

Know the limits on fats, salt, and sugars. Read the Nutrition Facts 1 1
bkt Know the limits on fats, salt, and sugars.

Choose and prepare foods and beverages with little salt (sodium)
o ——
g5

and/or added sugars (caloric sweeteners).
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Lesson 2

Promoting Whole Grains in School Meals




Grain Recommendatlons
Compared to Consumption

Consumed® Recommended
11%
@ ) O .
89%
B Whole Grains Refined Grains
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*Consumption by males 913




Lesson 3

Promoting Fruits and Vegetables in
School Meals
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Vegetable Recommendatlons

Compared to Consumption

Consumed*® 14%

3% 5o
6%

36%

50%

Recommended

39%

18%

18%

43%

EErE ©

[ Dark Green Vegetables

Legumes

Starchy Vegetables

[ Orange Vegetables

Other Vegetables

*Consumption by females 9-13
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Vegetéble Recommendations
Compared to Consumption

2001-02 NHANES Data on Consumption by Females
ages 9-13

50%-

40%+

30%

[0 Recommendation
B Consumption

20%-

10%7

0%-

Dark Orange Legumes Starchy Other
Green
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Nutrient Profiles of Peas
Dry and Frozen

[ Peas, split, mature,
cooked, 1/4 cup

Bl Peas, frozen, cooked,
1/4 cup
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1801
160+
140+
120
1001

yNutrlent Proflles of Peas

Dry and Frozen

Potassium (mQg)

@ Peas, split, mature,
cooked, 1/4 cup

M Peas, green, frozen,
cooked, 1/4 cup
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Vegetable and Fruit Sectionizer
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Lesson 4

Meeting the Menu Criteria
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Lesson 5

Meeting the Competitive Foods Criteria
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Lesson 6

Putting Your Plans into Action










“U‘JLJA United States Department of

L Agriculture
s Food and Nutrition Service

|

@ Search all USDA
© Search Tips

Browse by Audience

|Inform:a1jun For.. ;I
Browse by Subject

F Join the Team

b School Success Slorias
b Training Grants

b Resource Library

F MyPyramid for Kids

i Eal Smart. Play Hard.

™

Home @ About Team Nutrition :

¥ou are here: Home > Healthy Schools > Healthierds

Healthy Schools

HealthierUs School Challenge

Recognizing Excellence in Nutrition and Physical Activity

The HealthierUs School Challenge (HUSSC) was established to
recognize schools that are creating healthier school environments
through their promotion of good nutrition and physical activity. Four
levels of superior parformance are avarded: Bronze, Silver, Geld,

and Geld of Distinction.
How It Works

To be certified as a HUSSC School, a school must:

¢ be enrolled as a Team Mutrition Schoaol

# offer reimbursable lunches that demonstrate healthy menu
planning practices and principles of the Dietary Guidelines
for Americans and that meet USDA nutrition standards

s provide nutrition education to students

» provide students with physical education and the
opportunity for physical activity

* maintain an Average Daily Participation of school
enrollment for reimbursable lunches

# adhere to guidelines established by FNS for foods
served/sold in schools cutside the National School Lunch

Program.

FNS Newsroom | Help : Contact Us

In the News [press]:

Gooding Elementary

wins USDA award for
health

[videsa]:
Secretary Vilsack
Highlights

First Lady Urges
Healthy Diet and

Exercise
Uffelman Elementary

RR Oehrli Elementary

Competitive Foods
Calculator

Formulas for
Competitive Food
Calculations

Award Winners
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Take the Challenge!

Step One: Review theze HUSSC resources to assist vou in
completing your application:

Criteria for HUSSC Awards
Criteria for Elementary Schools
Criteria for Secondary Schools
Comparison Criteria for All Schools

# Fact Sheetz for Healthier School Meals

* Freguently Asked Questions

¢ Guidance on Vegetables, Ory Beans and Peas
* HealthierUs School Vision

* Tips for States

& Whole Grains Resource

Step Two: Convene a review panel.
Step Three: Complete and print the online application.

Step Four: Cbtain the reguired signatures.

Step Five: Send the completed application to yvour state agency.

Recognition

Award-winning schools are recognized with a framed certificate
and award banner from USDA to showcase their achievement in
the community. HUSSC schools also receive national recognition
by being listed an the Team MNutrition Web site. Awards are
certified for 2 years from the date of approval.

Last modified: 11/20/2009
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Vision for the HealthierUS School Challenge

Recognizing Excellence in Nutrition and Physical Activity

Background

The HealthierUS School Challenge (HUSSC) was established to recognize schools that are
creating healthier school environments through their promotion of good nutrition and physical

activity. Four levels of superior performance are awarded: Bronze, Silver, Gold, and Gold
Award of Distinction.

To quality for the awards, a school must submit a formal application and meet basic criteria set
forth by the Food and Nutrition Service (FNS). The HUSSC criteria reflect the
recommendations of the 2005 Dietary Guidelines for Americans, and the Institute of Medicine
(IOM) published recommendations (Apnl 2007) for foods that should be served in schools,
outside of the organized school lunch meals. HealthierUS Schools must also have a local
school wellness policy as mandated by Congress. Local school wellness policies support the
HUSSC initiative and affirm that schools play a critical role in promoting student health,
preventing childhood obesity, and combating problems associated with poor nutrition and
physical inactivity.

Goal
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Criteria for the HealthierUS School Challenge

Comparison Criteria for All Schools

)
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2/23/10
Award Level General Requirements
HealthierUS School Challenge Criteria Bronze Silver Gold Gold Award
of Distinction
1. School enrolled as a Team Nutrition (TN) school. & 3 ~ ~
2. Reimbursable lunches meet the USDA nutrition
standards A N x‘ +
chool district had an School Meals hitiative (SMI) review within
J vears and all corrective actions have beencompleted.
3. Average Daily Participation for lunch meets or
exceeds a minimum.
a. Elementary/Middle Schools N/A 60% 70% 70%
b. High Schools N/A 45% 65% 65%
4. Schoollunch menu allows students to select each of
the food items listed below. i W W V
® A different vegetable every day ofthe week. All servings ) ) ) .
mustbe atleast ¥ cup. Of these five: v v v v
a. Darkgreen or orange vegetables offered 3 or more days . . . )
perweek (ofthe 3, atleast 2 must be different) N N N N
b. Cooked dry beans or peas {legumes) mustbe offered
eachweek (includes canned dry beans andpeas). N N N A)
* A different fruit every day ofthe week (fresh, frozen, canned, A v v ¥
dricd, or 100% jumce). All scrvings mustbe atleast 34 cup. P]‘_15 P]1_1-" Iﬂ“_-" Iﬂ"_-"
Dried fruit must have no added sweetener (nutritive or non- ) 1 day/week ) 1 day/week _2 days/week _2 daysiweek
nuiritive); cannad fruit must be packsd in juice or light syrup. frunt must be served frut must be served fruit must be served | fruit must be served
fresh fresh fresh fresh
Y N N N

®  100%juice canbe counted as a fruit only once per week.

; — = — i N
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HealthlerUS School Challenge Application .

General Information

Tips for Completing Application:

* Submit the application in a 3-ring binder.

* Multiple schools applying in one District that use the same menu and the same foods, may submit
one 4-week lunch menu, one set of menu worksheets, and one set of recipes, food product ingredient
statements, and/or Nutrition Facts Labels. However, each school must have their own cover sheet,
application form, review committee verification form, food production records, competitive foods
worksheet that includes a la carte information and vended items (unless they are the same
throughout the district), nutrition education and physical education/activity worksheets, as well as
school policies and practices checklist and wellness policy (unless it is a district policy).

* Provide details in a Cover Letter, if you use the Alternative Menu Planning Approach.

Application Navigation Tips:

1. To adjust the viewing size of the application on your screen, use the zoom box at the top of Adobe
Reader; 75% to 100% often works well,

x| K8 e 75 -
2. Save your work on your hard drive often.
3. For technical assistance regarding the HUSSC criteria please contact your state agency.

4. For technical assistance regarding the interactive HUSSC forms please contact
HMRS @ars.usda.gov.

Application Guidance and Menu Development Resources:

* Criteria for HUSSC Awards * HealthierUS School Vision
Criteria for Elementary Schools .
Criteria for Secondary Schools TipsitorStaes
Comparison Criteria for All Schools * Whole Grains Resource

* Fact Sheets for Healthier School Meals
- Frequently Asked Questions
* Guidance on Vegetables, Dry Beans and Peas




OMEB Control No.: 0584-0524
Expiration Date: 03/31/2010

Food and Nutrition Service (FNS)

HealthierUS School Challenge

Application Cover Sheet

Application for: [ Gold Award [] Gold Award of Distinction*

* To receive the Gold Award of Distinction a school must meet a stricter sodium requirement for
competitive foods or meet a stricter physical education/activity requirement.

School Name [ |

School District | |

School Address | ] city | |
State Zip | |
GradesinSchool [(JK (1203045067 e 9 Oio OJ11 [J12

Contact Person's | I
Name and Title

Contact Person's | |

Phone Number
& Email
Date Submitted to | |
State Agency
You must have Acrobat Reader 8.0 or above to save forms R"—‘;'a'iv“:'"
Your
State Work!
Approved by State Child Nutrition Director:
Signature Date
Reviewed by: Phone:
Regional Office
FNS Region: Reviewed by:
Appraved by Child Nutrition Director:
Signature Date

FNS Headquarters
Application received HQ: Reviewed by:

Decision/Date: Award period:

Please check when page is completed D
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' HealthierUS School Challenge
W Recognizing Excellence in Nutrition and Physical Activity

Table of Contents

Form Page Number
Cover Sheet 1
Table of Contents 2
Application for Gold/Gold Distinction AwWards ... 3
Week 1 Lunch Menu Worksheet 4
Week 2 Lunch Menu Worksheet 5
Week 3 Lunch Menu Worksheet 6
Week 4 Lunch Menu Worksheet 7
Nutrition Education Worksheet 8
Physical Education/Activity Worksheet-Elementary Schools ........... 9
Physical Education/Activity Worksheet-Middle and High Scheool ...... 9a
Competitive Foods Worksheet 10
School Policies and Practices Checklist "
Review Committee Verification Form 12

Application Check-off Sheet 13




HealthierUS School Challenge

| Recognizing Excellence in Nutrition and Physical A

Application for Gold or Gold Award of Distinction

Gold Award Criteria El

1. Are you a Team Nutrition School? (Include print out of Team Nutrition
verification from Team Nutrition website: l:l
http:/fteamnutrition.usda.gov/schoolsdb/srchpage.asp)

2. If applicable, have all corrective actions from your school's most
recent School Meals Initiative (SMI) been completed?

3. Are all lunches submitted in this application reimbursable?

4. Do your reimbursable lunches meet or exceed the criteria in the work-
sheets? (Include forms on pages 4-7 and documentation for menus served.)

5. Is nutrition education provided to students that meets or exceeds the
criteria in the worksheet? (Include worksheet on page B.)

6. Is the opportunity for physical education/activity provided to students,
that meets or exceeds the criteria in the worksheet?
(Include worksheet on page 9/9a.)

O[040 d
HEERIEN NN

7. Does your school meet the criteria for the award it is seeking?
E:%'psll:'rtgfry and Middle School ADP Criteria: 62% Bronze, 70% Silver/Gold/Gold

of Distinction

High School ADP Criteria: 55% Bronze, 60% Silver, 65% Gold/Gold of Distinction

List ADP: month/year:

8. Does your school serve/sell a la carte foods or have foods or

beverages available in vending machines or a school store any time

throughout the school day (including meal periods) and any place

throughout the school campus? If yes, do these foods and beverages D D
meet the competitive foods criteria listed in the worksheet? (Include

printouts from the HUSSC Competitive Foods Online Calculator and product

ingredient labels, Nutrition Facts Labels and/or recipes for each item.)

[
[

9. Does your school meet the School Policies and Practices criteria I:‘ D
listed on page 11 of this application? (Include worksheet on page 11.)

The State Agency and FNS reserve the right to verify all Information on the application and reject applications that are
incomplete or otherwise fail to provide factual information.

Gold Award / Gold Award of Distinction Application
Reminder
Save

Your .
Work! Please check when page is completed. [_]

7T R



OMB Control No.: 0584-0524
Expiration Date: 03/31/2010

HealthierUS School Challenge
Lunch Menu Worksheet [ ]Gold Award [ ]Gold Award of Distinction
Dates Week 1 Menu served:| |
ELITRS BN DTG EEY T GET Enhanced-Mod. for the ma of children
LUNCH MENU CRITERIA FOOD ITEM PORTION SIZE COMMENTS (OPT.)
Vegetables: Offer a different
vegetable every day of the week (at | M M[i/dcup =
least % cup serving size). Note that | T T/dcup W
various preparations of the same w W 1/4 cup v
vegetable are considered the same, | T T1/4 cup v
i.e. mashed potatoes and tater tots | F F [1/4 cup -
are both potatoes.
Dark green or orange M v Im[T/acu v
vegetables: Offer dark green or T ¥ || T/ cug v
orange vegetables on 3 or more w vl lwizcup =
days per week. (Of the 3, at least 2 T TH/acu =
must be different. Atleast Yacup | £ 2 Hrae—
servings are required).  |[EITINE w||Fllidcup |
Cooked dry beans or peas M w|{M{i/acup w
(legumes): Offer at least 1 serving | T w || T[1/4 cup v
per week. At least 1/4 cup serving | W w ||W([1/4 cup v
required. T w || T[T cup b
F w| F{l/dcup w
Fruits: Offer a different fruit every
day of the week (at least % cup M M[i/dcup W
serving size). Note that various T T[l/Acup w
preparations of the same fruitare | W w(i/dcup =
considered the same, i.e. fresh T T [1/4 cup ¥
apples and applesauce are both F F(1/4cup w
apples.
Fresh fruit: Offer fresh fruit at M M{1/dcup w
least 2 days a week (at least % T T|1/4 cup hd
cup serving size). w W(1/4 cup v
T T(1/4 cup v
F Fl1/4cup W
Whole grain foods: Offer at M M qv
least 1 serving of whole grain food | T T g
every day, and may not be the w w qw
same one each day. T T Jw
F F av
1. Does your menu only offer low-fat (1% or less) and fat-free (skim) milk, flavored or
unflavored, each day? [Jyes [Ino
2. Does this week's menu meet the HUSSC menu criteria? D YES D NO
Reminder
Save
Your ; z
Work! Please check when this page is completed |:]
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T T|1/4 cup v
F Fli/dcup W
Whole grain foods: Offer at M M qVv
least 1 serving of whole grain food | T T gV
every day, and may not be the w w qwv
same one each day. T T Jw
F F qv
1. Does your menu only offer low-fat (1% or less) and fat-free (skim) milk, flavored or
unflavored, each day? |:’ YES |:| NO
2. Does this week’s menu meet the HUSSC menu criteria? |:, YES |:’ NO
School Gold Award / Gold Award of Distinction Application 4
Reminder
Save
Your ; 5
Work! Please check when this page is completed. []
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HealthierUS School Challenge

Lunch Menu Worksheet [ ]Gold Award [_|Gold Award of Distinction

Dates Week 3 Menu sewed:i

LUNCH MENU CRITERIA FOOD ITEM PORTION SIZE COMMENTS (OPT.
Vegetables: Offer a different
vegetable every day of the week (at | M M[i/Acup w
least % cup serving size). Note that | T THiacup =
various preparations of the same | W W(i/acup =
vegetable are considered the same, | T T[1/4 cup v
i.e. mashed potatoes and tater tots | F F [1/4 cup v
are both potatoes.
Dark green or orange M m[1/3 cu v
vegetables: Offer dark greenor | : 1174 cug v
orange vegetables on 3 or more w ¥ | | W[/ cup v
days per week. (Of the 3, atleast 2 | T[Ac v
must be different. At least % cu E h 4 £ [ cup =
servings are required). ore info ¥ up
Cooked dry beans or peas M w|[M[1/4cup w
(legumes): Ofter at least 1 serving | T w || T[1/4 cup v
per week. At least 1/4 cup serving | W w || W[174 cup v
required. T v || T[T/ cup -
F w || F|1/4 cup v
Fruits: Offer a different fruit every
day of the week (at least Y cup M M[i/dcup =
serving size). Note that various T T[1/dcup w
preparations of the same fruitare | W w174 cup v |
considered the same, i.e. fresh T T | 1/4 cup v
apples and applesauce are both F F [1/4 cup v
apples.
Fresh fruit: Offer fresh fruit at M M|[1/4 cup v
least 2 days a week (at least % T T({1/4 cup hd
cup serving size). w w|1/4 cup v
T T[174 cup v
F Flificup ]
Whole grain foods: Offer at M M qv
least 1 serving of whole grain food | T T gw
every day, and may not be the w w qw
same one each day. T T v
F F av

1. Does your menu only offer low-fat (1% or less) and fat-free (skim) milk, flavored or

unflavored, each day?

2. Does this week's menu meet the HUSSC menu criteria?

Reminder
Save
Your
Work!

[Jvyes [Jwno
[Jves [Jno

Please check when this page is completed. []
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OME Control No.: 0584-0524
Expiration Date: 3172010

HealthierUS School Challenge

cognizing Excellence in Nutrition and Physical Activity

Lunch Menu Worksheet [ ]Gold Award [ JGold Award of Distinction

Dates Week 4 Menu served:|

LUNCH MENU CRITERIA

Vegetables: Offer a different
vegetable every day of the week (at
least ¥ cup serving size). Note that
various preparations of the same
vegetable are considered the same,
i.e. mashed potatoes and tater tots
are both potatoes.

L

PORTION SIZE COMMENTS (OPT.)

/4 cup

/4 cup

cup

/4 cup

MmM-HE-A=
E

/4 cup

Dark green or orange
vegetables: Offer dark green or
orange vegetables on 3 or more
days per week. (Of the 3, at least 2
must be different. At least % cup
servings are required). [IECIIEN

1/4 cup
1/4 cup

1/4 cup
1/4 cup
1/4 cup

Cooked dry beans or peas
(legumes): Offer at least 1 serving
per week. At least 1/4 cup serving

required.
| more info.? |

174 cup

1/4 cup

[174 cup

T/ cup

SILILIRILHIRIRIRIRIR

1/4 cup

Fruits: Offer a different fruit every
day of the week (at least '4 cup
serving size). Note that various
preparations of the same fruit are
considered the same, i.e. fresh
apples and applesauce are both
apples.

maore info.?

1/4 cup

1/4 cup

174 cup

1/4 cup

ME4EAE MASHS| NH4=+4=

1/4 cup

Fresh fruit: Offer fresh fruit at
least 2 days a week (at least %
cup serving size).

more info.?

174 cup

/4 cup

/4 cup

/4 cup

1/4 cup

Whole grain foods: Offer at
least 1 serving of whole grain food
every day, and may not be the

same one each day.

MAEAEMHEAE| MHE-H=E MHE-SE NH4EA=

ommmm‘
44444 ] [ [ [ [

MA4E4SEM4=4=

1. Does your menu only offer low-fat (1% or less) and fat-free (skim) milk, flavored or

unflavored, each day?

2. Does this week's menu meet the HUSSC menu criteria?

Reminder

Save
Your
Work!

[Oves no
Ovyes [Jno

Please check when this page is completed. |:|




HealthierUS School Challenge

ognizing Excellence in Nutrition and Physical A

Reminder
Save

Nutrition Education Worksheet ;nu; :
or
Grades in which nutrition education is provided:

Ok 1 O2 Oa 04 Os O (7 s Oe (e 11 12
Elementary Schools:
Is Nutrition Education provided to at least half the grades? [JYes [No
Briefly describe below how nutrition education is provided to multiple grades and:
@ Is part of structured and systernatic unit of instruction such as MyPyramid lessons from Team Nutrition
e Involves multiple channels of communication, including the classroom, cafeteria, and home/parents.

Middle and High Schools:

Briefly describe below how nutrition education is offered to:
o Middle school students in at least one grade level as part of year round instruction
e High school students in at least two courses required for graduation

Involves multiple channels of communication.

m Description of Nutrition Education Efforts

Limit 180 Characters

Please check when completed. [_]
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OMB Control No.:
Expiration Date:

HealthierUS School Challenge

Beognizing Excellence in Nutrition and Physical Activity

1] 3
Physical Education/Activity Worksheet - Elementary Schools

Grades in which physical education classes are provided: [JK [J1 [J2 []3 []4 [J5 (e [J7 []8

Physical Education
Does your school offer physical education classes to all full-day students throughout the
school year? [ |Yes |'v__| No
[JBoth Gold Awards: A minimum average of 90 minutes physical education per week.
Gold Award of Distinction: A minimum average of 150 minutes physical education per week.

Physical Activity
List the average number of Describe any additional daily physical activity

week that phy opportunities provided to students (such as recess).
is provided throughout the school year Indicate time allotted for any routine activities.
Grades for each grade checked above.

Limit 150 Characters

Reminder
Save

",;?"";l Please check when page is completed. [_]
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OMB Control No.: 0

Expiration Da

HealthierUS School Challenge
g Excellence in Nutrition and Physical Activity

ducation/Activity Worksheet - Middle and High Schools
which physical education classes are provided: [15 [16 [17 [18 (]9 [110 (111 []12

Briefly describe below how your school offers structured physical education classes to at least
two grades and provides students in all grades opportunities to participate in physical activity
(intramural/interscholastic sports or activity clubs) and actively promotes participation in
physical activities to all students throughout the school year. If possible, list the number of
minutes per week that physical education is provided throughout the school year for each

grade checked above.
Grades Physical Education Activity

Please check when page is completed. D
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Competitive Foods Worksheet

Are any foods or beverages outside the NSLP sold at your school anytime during
the school day? This includes in the cafeteria (a la carte or extra sales) or any s
other place (vending machines or school stores, etc.).

[Oyes [No

If YES, go to the online HUSSC Competitive Foods Calculator to determine if the food and
beverages sold as competitive foods meet the HUSSC criteria. Print out results from the
Calculator and include with product ingredient labels, Nutrition Facts Labels and/or recipes
for each item in the application.

If this is a school made product please submit the recipe with the application.

Seconds or extra sales of entrees offered as part of the day’s
reimbursable lunches are exempt.

Competitive Foods Calculator

Reminder
Save
Your
Work!

Add to List

Nutrition Facts

Serving Size (in grams)

Calories

Total Fat

SatFat

Trans Fat
St Print List Clear List
Sodium
sida dishisnack

or

entree.

Calculats

http://healthy Is.nal.usda /t /HUSSC/calcul [

The calculator formulas are at http:/teamnutrition.usda.gov/HealthierUS/formulas_foodcalc.pdf

Please check when page is compieted. I:l




1. Filin the
Iood produd

Schiool Mame:
Add ta List

Facts L]
mi

Diowars your food meed e HUSSO
Lompative Fooos Criena?

Serving Size (in grams)

Calories
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‘OMB Control No.: 0584-0524
Expiration Date: 03/31/2010

Fundraising | 1. Are primarily non-food items sold through school fundraising D D

activities?
2. Do food items that are sold during the school day meet the D
guidelines for competitive foods?

Physical Does your school demonstrate a commitment to neither deny

Activity nor require physical activity as a means of punishment? (For D

example, students who misbehave are not denied recess.)

Nutrition Does your school demonstrate a commitment to prohibit the

use of food as a reward? (For example, teachers do not offer |:]
candy as a reward to students for good behavior, or for the

completion of an assignment.)

Wellness Does your school have an approved Wellness Policy included
Policy in this application?

Meal Do students have the opportunity to select a reimbursable
Service meal that meets all of the HUSSC menu criteria? If so, please

describe in detail. For example, include: your menu structure
[number of entrees and sides, how students have the
opportunity to select HUSSC items on serving line(s), etc.]
and how Offer vs Serve is implemented, if applicable.

Reminder 3
Save
Your

Work! Please check when page is completed. D




OMB Control No.: 058:
Expiration,Date: 03

~ HealthierUS School Challenge

Please read the following statement and sign below if you agree:

We have reviewed this application, and we agree that our school meals
are healthy and appealing to our students. We attest to the accuracy of the
information provided, including the criteria for school policies and practices
specified on page 11 of this application. We agree to maintain the nutrition
excellence and physical education/activity standards and procedures indicated in this application for
the duration of our certification as Gold or Gold Award of Distinction awardees. Furthermore, we agree
to cooperate with USDA and other organizations upon request to publicize our efforts.

I |

Foodservice Manager’s Name Signature Date
Team Nutrition Leader’'s Name Signature Date
SFA Director's Name Signature Date
Representative of the School’s Parent Organization Signature Date
y iealth Teacher’'s Name Signature Date
Principal’'s Name Signature Date
Reminder
Save
Please submit your completed application and documentation to your v‘fv‘;“;r
State Child Nutrition Agency. e
Public reporting burden for this collection of information is estimated to average 3 hours per the time for reviewi

searching existing data sources, gathering and maintaining the data needed, and and the of An agency
may not conduct or sponsor, and a person is not required to respond to, a collection of information unless it displays a currently valid OMB control
number. Send comments regarding this burden estimate or any other aspect of this collection of information, including suggestions for reducing this
burden, to: U.S. Department of Agriculture, Food and Nutrition Service, Office of Research and Analysis, Room 1014, Alexandria, VA 22302 ATTN:
PRA (0584-0524). Do not return the completed form to this address.
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Application Check-off Sheet

Please include the following information in your Application:

Page Completed

1 Cover Sheet [ |

2 Table of Contents  n/a

3 Application for Gold Awards [ ]

B Week 1 Lunch Menu Worksheet [ ]

5 ... Week 2 Lunch Menu Worksheet [ ]

B (uuosimsiiinsamassssnse s sases s s s s anssii Week 3 Lunch Menu Worksheet [ |

T oot A s Week 4 Lunch Menu Worksheet [ ]

8 Nutrition Education Worksheet [ |
9/9a Physical Education/Activity Worksheet [_]9[ 19a

10 Competitive Foods Worksheet [

" School Policies and Practices Checklist [

12 Review Committee Verification Form [

13 Application Check-off Sheet n/a

Please submit the following additional documentation:

[[] Copy of the School Wellness Policy and Team Nutrition Verification

[ Monthly menus for reimbursable school lunches served in your school (Menus must reflect four
consecutive weeks where each week has at least three days and the total number of days over the 4-week
menu is 16 days or more. For example: 3 days week 1; 3 days week 2; 5 days week 3; 5 days

week 4 = 16 days)

D Production records for the 4 weeks

[C] Documentation including recipes, food product ingredient statements, and/or Nutrition Facts labels to
verify that the criteria have been met for the following: Whole-grain products; A la carte, snack bar, and
vended items sold anytime, anywhere on the school campus.

Thank you for applying for the HealthierUS School Challenge.
For more information, visit the Team Nutrition Website: www.teamnutrition.usda.gov
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HUSSC Application Kit

 Check the Website:
www.teamnutrition.usda.gov

 Get Ready: What's it all About?

o Get Set: Tips for Meeting the Challenge
o Go: Let’s Apply




HUSSC Appllcatlon Klt

Contents include:

PowerPoints for
Administrators and
School Foodservice Staff

Sample Letters for
Parents and
Administrators

Forms, Brochure,
Applications

Whole Grains Resource

Vegetables and Dry
Beans & Peas Resource

Tips for Increasing
Program Participation
and Fundraising

And More!
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